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Abstract

This study investigated the quality characteristics of sponge cakes with addition of paprika powders prepared from
different cultivars. Powders from the special cultivar (FDFP: freeze dried fiesta paprika powder) and the fiesta cultivar
(FDFP: freeze died fiesta paprika powder) were used. The specific gravities, viscosities, heights, specific volumes,
colors, textures, and sensory evaluations of cake dough containing 2, 4 and 6% (all w/w) paprika powders were measured
Specific gravity and viscosity tended to increase on addition of paprika powder. Cake height and specific volume tended
to decrease on addition of paprika powder. Substitution of paprika powder for flour also resulted in decreased yellowness
and lightness, and increased redness, of the cake crust. The hardness of cakes containing paprika powders was higher
than that of control cakes without paprika powders. Thecolor of the cake crust became darker as the amount of paprika
powder increased. The results of sensory evaluation by quantitative descriptive analysis showed that the overall acceptability
of sponge cakes containing 4% paprika powder, from either cultivar, was higher than that of control cakes without

paprika powder.
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Aol A3 stze)ihe IEdE Emaitolld 4
& FHE 20039 5 AAEE A=A &5,
Aiek AN FFRI special B =P EFQ fiesta s AH-8-5F
At shze|gt BEE Az st v7H R0 A
o} BEXE A7 t}S -70Co|A deep freezerREVCO
Ultima II, Asheville, US.A)E o] &3to] SAAZ ¥ 54
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HYsle] FHHOZ AxQTE 5, A, A9 2 H5S
A7t A&dA LR, n&oA 4E, FHolA 283
table mixer(Kenwood Ltd., England)2] whipperE ©]-&5}<]
A901% 0482350k 23] ADS YATS B2 B2
g7l BUS ¥ ALo g 183 st AEXR
AolZY whEg st Fdo] 5d Aol W=
& SIE 170C, ofgfE 190TE njg] ogd o2
(Dae-Young Machinery Co., Korea)ol| 4] 3083 49 4 &
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B AAEETE B Adol AMES T AEA] Ao
9] vleh2 v 200 g, 42143 300 g, A% 240 g, baking
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Az &4 9S g3 w2 20 g¥ 50 mL H]o]#
o HH 1A Ho} FL4Z(TC-500, Brookfield Eng. Labs.,
USA)oljA] 25CE 52584 Brookfield digital viscome-
ter(Model LV, Brookfield Eng. Labs., USA)E A}-8-3}a]
spindle number 3& °]-&-atd 3]HLE 12 pmef| A 33
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Tzt BLE Hrhek 2EA] Aol texture 574
texture analyser(TA-XT2, Stable Micro Systems Litd,,
England) A}&3led SAeA. 7719 24 z2de
option TPA(texture profile analysis), pre-test speed 5.0
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Ze} Alg9] 714l (hardness), -3-3 4 (cohesiveness), T2
A (springiness), 733 (gumminess) 2 4§14 (chewiness) &
=339k
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Fig. 1. Specific gravity of sponge cake on the various levels of
paprika powder.

FDSP : freeze dried special paprika powder.
FDFP : freeze dried fiesta paprika powder.
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Fig. 2. Viscosity of sponge cake on the various levels of paprika
powder.

FDSP : freeze dried special paprika powder.
JEDFP : frecze dried fiesta paprika powder.
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Fig. 3. Height of sponge cake on the various levels of paprika
powder.

FDSP : freeze dried special paprika powder.
FDFP : freeze dried fiesta paprika powder.
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Fig. 4. Specific volume of sponge cake on the various levels of
paprika powder.

FDSP : freeze dried special paprika powder.
FDFP : freeze dried fiesta paptika powder.
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Table 1. Crust and crumb color of sponge cakes containing paprika powder

Levels of Hunter color values _
Group” Paprika Crust color Crumb color
powder 12 2 B 2 ) B
Control 58.14:0.60™ 8.15+0.23 29.8410.67 74.14:0.60° 4131023 3429+0.67
DSP 2% 539311.70" 10.36:0.61 32.54+0.76 69.93:170° 5.56+0.61 32.5410.76
4% 50.72+0.50° 12.51£1.08 35.70£0.84 66.4210.50° 7.87£1.08 39.70+0.84
€% 47.63+0.39° 14242034 38.83:0.48 65.16+039" 1032:0.34 46.83:048
Control 58.14+0.60° 8.15+0.23 29.84+0.67 74.140.60° 4.13+0.23 34.29+0.67
D 2% 55.631.53" 9.580.37 30.57+043 72.68+1.53 430037 38.57£0.43
’ 4% 532742.20% 10.32+0.80 34.88+1.30 68.8742.22" 4.57+0.80 43.88+1.30
€% 50.90:0.69" 12.630.70 35.66+0.39 67.39:0,69" 4.82:0.70 47.6620.39

YSee the legend of Fig. 1.

“Measurres lightness and veries from 100 for perfect white to zero black.

IMeasares redness when pus, gray when zero and greeness when minus,

“Measures yellowness wher plus and blueness when minus.

Means + SD (n=5).

Mean; with different lettes with a tow are significantly different from each other p>>0.05 as determined by Duncan’s multiple range test.

Table 2. Textural characteristics of sponge cakes containing paprika powder

o Levels of Textural properties
tiroup ﬁ?,%g Hardness Cohesiveness Springiness Gumminess Chewiness
Control 563021 0.59:0.04° 26.32+1.84° 328+057° 29140.14°
FDSP 2% 6.1320.14° 061:002° 33.13:2.05° 3.830.86° 3.00+0.24°
4% 6.59:037° 0.68+0,05" 34274317 4.12:034° 3.152055°
6% 687057 0.730.06" 37.39:348° 4471055 349+023"
Control 5.63:021° 0.59+0.04° 2632+1.84" 3284057 29140,14°
FDEP 2% 6.15:0.34" 0.62+0.03" 33.89+3.97° 3.86:025" 3.031035"
4% 6.6240.13" 067:007" 34.1842.19° 4154033 32710.28°
6% 6.89+026" 0.740.04° 36.97+3.82° 442:0.15° 3.46+0.46"

"See the legend of Fig. 1
Means + SD n=5).
Means with different letters with a row are significantly different from each other p>>005 as determined by Duncan’s multiple range test.

Table 3. Sensory evaluation of sponge cakes added with diferent levels of paprika powder

Gmup” Lg,l‘ ils k;)f Sensory evaluation —
powder Color Flavor Moistness Sweetness Chewiness acceptability
Control 38440357 3.86:0.18° 3914047 387:0.72° 403053 3.89:046°
FoSp 2% 4.0240.64° 378+0.48" 3.95:0.36" 3914027 3.96£041° 395:027°
4% 4313071 4152025 4,13+0,63° 422+051° 420:0.52° 4161045
% 35940.53° 3.74+035° 3631038 3.69:0.18° 3.6420.58° 3.65:026°
Control 3.84+0.35" 3.86:0.18" 391:047° 387:0.72" 4034053 3.89+0.46°
Fopp 2% 3.97:0.38° 3.7710.14: 392:0.39° 3.86:0.36° 3.94£035" 391:0.38"
4% 4.15+0.52" 4131051 4,1740.57° 4.18+0.15° 4,08:0.63° 4.10:049"
6% 3.74+043" 3.8140.64° 3724043 3.89:042° 3.9240.74° 385:0.14°

USee t1e legend of Fig. 1.
eans £ SD (n=10).
IMeans with different lette's with a row are significantly different from cach other p>>0.05 as determined by Duncan’s multiple range test.
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